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With warmest thoughts and best wishes 
for a joyful Holiday Season and 
a Happy New Year. 




































PRESIDENT’S 

MESSAGE 


This will be my last President's message As of January 1, 1997 I will no 
longer be available as President or Committee Chairman of S.A.C.O. 

I want to thank all the officers, and members that have worked so hard to 
make S.A.C.O. such a success. Betty Jones, Vice President; Nina Matulich, 
Corresponding Secretary; June Zupan, Treasurer; Jacqueline Zadravac, 
Recording Secretary. The members Lena Derpich, Ann Backovic, Maryann 
Scurich, Jo Puhera, Sunshine Committee Forever, Ann Cernokus, Jack 
Osorio, Mary Burdick, Frank Zadravac, Ed Jurich. our Musicians Steve Zalac 
and George Zadradac. I got word through the grape or Grazde Vine there 
will be a third party with the group. An accordian player. Sounds good to 
me. 

I know there are a lot of members who have helped that I haven't 
mentioned and I am sorry for that. 

It has been a pleasure to have been President of S.A.C.0 several times. We 
have had a lot of good times together. There is one more event that l want 
to do and that is cook the Christmas dinner. As a founder of S.A.C.0.1 will 
always be a member of S.A.C.0. 

Thank you for having me, 

Ron Hill, President 




John Basor 
Jclka Basor 



Carpets 


Monday - Friday 9 a.m. - 5 p. 
Saturday 10 a.m. - 3 p.m. 


Airlines / Tours/Cruises / Trains /Hotel & Car Reservations 




948 E. Lake Ave. 

“East Lake Village” 
Watsonville, CA 95076 

(408)728-7766 


1010 Freedom Boulevard 


Watsonville, CA 95076 
Phone: (408) 722-7199 
FAX: (408) 722-7204 


Prijevodi, pisanje i ovjere dokumenia, garancije, itd. 


Andy and Pat Gulermovich, owners 






















oipourri 

by Babe Brautovich Hill 


Have you looked at the calendar lately. It's 
nigh onto “97". Just thought I’d put that in 
just to get you thinking about Christmas, 
like you needed a reminder....! hear from 
Steve Zalac that we are going to have an 
accordianist in our musical group, won't 

that be great.We will have a SANTA 

CLAUS again for the little ones and 
from what I understand Ron will be 

cooking his last S.A.C.O. dinner. 

come one, come all and bring a 
friend, the music will be great 
as usual, Ron's dinners are always 
good so bring your whole neighborhood 

.I want to mention a few members 

in passing; Barney Perovich, Pete 
Tovaraz, Lena Kesovia, Sheryl Winters, 

Pete Bilcich, M/M Myers, M/M Jurikcvich, 
Lukrich, Secondo, Pilo, Patrone, Moresco, 
Zupan, Puhera, Farris, Strazicich, Resetar, 
Smaljon, Mikolac, Mekis, Alaga, Franich, 
Miljas, Zadravec, Franusich, Cernokus, 
Deretich, Osorio, Burdick, Matulich, Jones, 
Stolich, Davis, Bukich, Korach, Scurich, 

Bakovich, Butier.I think I am running our 

of dingers on this typewriter, if 1 left 
anyone out blame it on what ever you call 
it when you can't remember, something like 
Babeshimer....Toodle ooo....5ee you on the 
15th of December. 



l^pid oppeer ppjwnxioi 


• 22 East Lake Avenue, Watsonville, CA 95076 • 

Miramar GrillT~^i 

& 

Cocktail Lounge of Watsonville 
HOME COOKED SPECIALS DAILY 

*WE FEATURE SEAFOOD 

■ LUNCH 

■ DINNER 
Banquet Facilities 
for 100 people 




- SUPPORT OUR ADVERTISERS - 
THEY SUPPORT US! 

Please let our advertisers know you’ve seen their ad 
in the Kalifornski. Their advertising dollars keep this 
newsletter going. 



526 Main Street, Watsonville 

(408) 724-5153 




OPEN 7 DAYS A WEEK 
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The Island Of Brae: A Brief History 



TD rac had been inhabited 
since the Neolithic period. 
The first inhabitants known to 
us were the Illyrians who 
came to the island in 200 BC. 
They dealt mainly in cattle- 
breeding and agriculture. The 
first person to write about 
them was the Greek geogra¬ 
pher Scylax, who called the 
island Krateiai. Later. Pliny 
the Elder called the island 
Brattia, depicting a horned 
animal. 

The Romans came to Brae by 
invitation of the Illyrian Queen 
Teuta who was afraid of the 
latent danger of Greek domina¬ 
tion. The Romans defeated the 
Greeks and promptly took over 
the entire Dalmatian Coastal 
area. The Romans ruled until 
the fall of the Empire in 476 AD. 
In 313 AD Constantine gave 
freedom to the Christians to 
build the first basilicas and 
churches. 

As the years went by. Brae was 
to become inhabited by many 
different peoples. The Croats 
would be the next to arrive. 
By 1184 evidence of the first 
piece of Croatian writing 
was found on the 


island. In the 8th century 
AD, the region was conquered 
by the Franks. In the 11th cen¬ 
tury the area was ruled by the 
Venetians until it became 
Croato-Hungarian in the12th 
century AD. 

In 1420 the Venetians took over 
again. It remained Venetian 
until 1797, at this point Austria 
took over. The area remained 
Austrian until France took 
over during the rise of the 
Neopolian Empire. Brae and 
the entire Dalmatian Coast was 
now under France. Austria took 


Ziatni RAT (Golden Point), 

Boi, Brae 

over again after the fall of 
Neopolian from 1813 till 1918, 
the end of World War 1 when 
Brae became part of the for¬ 
mer Yugoslavia. It remained 
part of Yugoslavia until 1990 
when Croatia gained its inde¬ 
pendence and freedom. 



OFFICERS 

President: 

RON HILL . 724-1284 

VicePresiden t. 

BETTY GLAVINIC JONES ... 722-9324 


Treasurer: 

JUNE ZUPAN. 724-4070 

Recording Secretary. 

JACQUELINE ZADRAVEC ... 685-9013 

Financial/ 

Correspon ding Secretary: 

NINA MATULICH. 724-7971 


















csummas binwesl 

DEC. 15 

at 

Watsonville Senior Center 
I H East Fifth Street 



4:00 - Social and Get Acquainted Time 


5:30 - Dinner 


$10.00 / Children under 12 $5.00 / Toddlers free 
Please MAIL checks and make payable to: 

S.A.C.O. 

! P.0. Box 226 

Watsonville, CA 95077 

Checks must be received by Dec. 1 1th. 

NO TICKETS SOLD AT DOOR. 





emha vuim will fi £ mmz. 

Please call Babe at 724-1284 and let her know 
how many children and their ages. 
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Now Has 

* Personalized CHRISTMAS CARDS * 



* Customized GIFT TAGS * _ 

to give to your customers & personnel 0 0 
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* HOLIDAY STATIONARY * 
and 

* CHRISTMAS C0L0R800KS * 
designed by our staff. 

ORDERS MUST BE PLACED DEC. 16th. c 

(colorbooks will be ready for 
delivery by Dec. 18tn.) 

COME IN AND SEE SAMPLES 
HAPPY HOLIDAYS! 
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t njwx, you? 

for the delicious cakes you brought 
for the September 15th 
Chicken B B-Q 


Gwen Carrol! 

Babe Hill 
Betty Jones 
Joan Jurickovich 
Alice Kralj 
Antoinette Lukrich 
Nina Matulich 


Ann Mill as 
Ann Moresco 
Cathy Morcsco 
Jennie Smoijan 
Jacqueline Zadravec 
Slavica Zalac 
June Zapan 




Welcome New Hembers 

Slavica Vukovic 


Gordana & Bruno Roessler 
(Salinas) 



CAVTAT 37 . a, i 

A small town south-east of Dubrovnik, on the site of 
the Greco-Roman settlement of Epidauros. It was 
captured by the Romans in 228 B.C. and later became a 
Roman colony. The name Cnvtat derives from Civitas 
I'touGS, as it was called by its former inhabitants who 
fled before the Avars and Slavs in the early 7th century 
and settled down nearby, founding Dubiovnik. From 
antiquity there are remains of a building which was 
probably a theatre, graves and parts of a road above the 
present settlement. 

From 1426 Cavtat was pari of the Dubrovnik 
republic. From this period it has retained remains of 
defensive walls on the seaward side, a Renaissance 
governor's palace. (Knezev dvor) and baroque parish 
church with wooden altars, the parish building (2upni 
dvor) houses a collection of works of art; the Franciscan 
church (a Gothic building from 1485 with a 
Renaissance monaster)’ cloister) contains an early 16th- 
century’ triptych by Vicko Lovrin. The collection 
bequeathed by the lawyer Baltazar BogiSic (1834— 
1908) includes over 10,000 sheets of graphics by foreign 
and Yugoslav artists, ethnographic items and a small 
archeolojpcal lapidarium. His library contains several 
valuable books The monument to B. BogiSic in the 
town is by sculptor Petar Pavlitini. The house of the 
painter Via ho Buko vac (1855—1922), a native of 
Cavtat. contains a collection of his works. 


Polyptych by Vicko Lonin. 1509 (Franasc.w 
church. Cavtat) 




































QUINCE RECIPES 


Quinces • Quinces ripen late in 
autumn. They are a most popular fruit 
and as they keep fresh for a long time, 
they may be seen in many homes, 
especially in the country, perched side 
by side on the tops of cupboards. 

Besides the delicious quince slatko 
made either from grated or from 
quartered quinces, slav house¬ 

wives prepare many other specialities 
with this fruit: compote, jelly, quince 
"cheese", liqueur. It is even used as a 
vegetable in a special chicken stew. 


QUINCE PRESERVE 

A lbs. qulncos 
2*/i lbs. sug«r 


2 cups witor 


Wash the quinces and place them in a 
saucepan. Cover with cold water and 
cook over high heat. Remove from 
the water, pare and cut into smaller 
pieces. Make a thick syrup in the pre¬ 
serving pan as quinces are watery. 
When the syrup is almost cooked, add 
the quinces and cook over high heat. 
(See page 170 How to make slatko). 
When it is cooked remove all the foam. 
Cover the preserving pan with a damp 
cloth and let it stand for 12 hours. 
Then fill the jars and tie securely. 

GRATED QUINCE PRESERVE 


2 lbs. sugar 
V/i cups walor 


3 big or A smaller 
quinces 


Put the sugar and water into the pre¬ 
serving pan and prepare a medium 
sugar syrup. In the meantime, pare 
and grate the quinces coarsely. As soon 
as they are grated, put them into the 
syrup and cook until it forms a thick 
jelly when tested on a cold plate. Fill 
the jars when still hot, as when cold 
it would be too thick to pour into the 
jars. 


QUINCE COMPOTE 

8 lbs. quinces 
2 lbs. sugar 




How to cook "slatko" • To avoid crush- 
ing the fruit, do not stir, but shake the 
casserole often. Remove all the foam. 
Cook until the syrup sets quickly when 
tested on a cold plate or until it falls in 
pearls from the spoon, temperature of 
syrup, 234°F. Remove all the remaining 
foam from the surface. Cover the cas¬ 
serole with a clean damp cloth and let 
it stand for 12 hours. If slatko has 
become watery during this time, boil it 
again for a short time. Owing to their 
high sugar content, preserves made in 
this way may keep for two years. The 
proportion is 1 lb. of sugar to 1 lb. of 
fruit. 

Sliced lemon, vanilla pods, or a 
rose geranium leaf (Rosulum foliorum) 
are added to fruits which have no 
marked aroma of their own, e.g. 
watermelon rind, white cherries. 


fully into jars. Bring the syrup to a 
boil, add a little benzoic acid or salycil 
acid. Mix well and pour this boiling 
syrup over the quinces. Cover the jars 
tightly with waxed paper or cellophane, 
tie securely and store in a cool and 
dry place. 


QUINCE JELLY 

A Ib». quinces 
4 pints water 


13 ozs. sugar 
1 lomon 


8 pints Water 


Wipe the quinces clean, remove stems 
and cut the fruit into slices. Put them 
in a saucepan, cover with water and 
cook for 20 minutes, or until soft. 
Remove from the pan, tie them in a 
clean cloth. Hang the cloth over 
the same saucepan and let them drain 
well. Boil this juice for 25—30 minutes, 
then add the sugar and cook until it 
starts to thicken, which will take 
another 10 minutes. Add lemon juice. 
Remove all foam. Pour into warm jars, 
cover 12 hours later, or pour into spe¬ 
cial moulds which have been rinsed 
with cold water. When it sets well in 
the jars, unmould and store in a dry 
and cool place. 



Pare, quarter, and core the quinces. 
Put the sugar and water into the deep 
casserole and make the syrup. While 
the syrup is cooking, place the quinces 
into it and cook until soft, but not 
broken. Remove from fire and let them 
stand for 12 hours. Then bring to a 
boil again. Arrange the quinces care- 
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JOIN US TODAY 

SACO was established in 1979 as a non-profit club 
without political or religious ties for the sole purpose 
of bringing together interested persons to make known 
and to preserve our Slavic heritage. 


A year-round scries of programs and events has 
proven an enjoyable way for SACO to provide its 
focus on Slavic heritage. Such activities include 
picnics, lectures and slide presentations on our 
historic culture, plus potluck and sitdown dinners. 
We also publish a bi-monthly newsletter, THE 
KAL1FORNSK1, full of interesting articles, 
recipes, and news of our area's Slavic community. 


Our meetings may include a potluck, special dinner, 
films, dancing, and raffles, plus we hold an annual 
July barbeque. 


THE KALIFORNSK1 is your publication. If there is 
anything in particular that you would like to sec in 
any future issues, please don't hesitate to contact us. 
If you have any subjects relating to Slavic heritage or 
about Slavs, here or abroad, that you would like to 
share or sec published in this newsletter, please let us 
know. We would appreciate your input in publishing 
this newsletter each month. If you have any questions 
or suggestions, please contact us: 

Dale Skillicom and 
Janet (Pelich) Juslus-Skillicom 
c/o Rapid Offset Printing 
22 East Lake Avenue 
Watsonville, CA 95076 
(408) 724-2900 

SUGGESTED TOPICS: 


Won't you accept our invitation to join us? We're sure 
you'll soon find SACO to be one of your favorite 
clubs. 


Our dues arc as follows: 


Single membership . $12 

Family membership . $18 


MEMBERSHIP APPLICATION 

Name:_Birth date:_ 

Husband:_ _ 

Wife: _ _ 

Address:- 

Phone number._ 

Interests:_— 


Slavic Background: 


1. Trips by SACO members 

2. Visitors from the Old Country 

3. Newspaper or magazine articles about 
Slavs, local or abroad 

4. Weddings, anniversaries, graduations, 
birth announcements, or special 
celebrations by SACO members 

5. Civic or cultural contributions by 
Slavs 

6. Slavic recipes 

7. Slavic songs, poetry or stories 

8. Special family traditions for holidays, 
etc. 

9. Slavic stories for children 

10. Anything you think might be of 
interest to SACO members 

NEW DEADLINE 

A new DEADLINE has been set for the 10th of the 
month prior to publication. Issues will be published 
for April/May, June/July, Augus(/September, Octo¬ 
ber/November, Dcccmbcr/January and February/ 
March. If I don't have the information in time, l will 
not be able to publish it until the next issue. 



























The Art of Ivan 

by Vladimir Sarko 

I van Mestrovic holds a unique 
' position in the rich Croatian 
art culture. He was born on 
August 15, 1883, in the village 
of Vrpolje in the province of 
Slovonija to peasant Bosnian 
parents. His father. Mato, 
worked as a mason and a 
stonecutter. The following year 
the Mestrovic family settled in 
the village of Otavice near 
Drnis, in the district of 
Dalmacija, where the young 
sculptor grew up cherishing the 
rural folks, poems, and songs 
which inspired him throughout 
his life. 

Mestrovic began to write poems 
and carve things in wood and 
stone while still a boy looking 
after the sheep on Svilaja 
Mountain. At age seventeen 



Distant Cords. Mestrovic 


Mestrovic 


some of his works were exhibit¬ 
ed in the village tavern and in 
the store in Drnis. In this way, 
in 1900, he was discovered and 
given the opportunity to develop 
his natural talent with master 
stonecutter Pavle Bilinic in Split. 

In 1905. at age twenty-two, 
Mestrovic created the "Well of 
Life" in Zagreb. It was one of 
his best early works in an 
impressionistic and decorative 
composition of Secession. In 
the following years of his prolific 
life he carved sculptures of 
staggering force and beauty. 

In the years prior to W.W.I he 
prepared exhibitions throughout 
Europe. At the Zag'eb Art 
Pavilion he exhibited with mem¬ 
bers of the Dalmatian Artists 
Associations with such greats 
as Racki, Rozandic, Babic and 
other sculptors and painters. 

The terrible suffering and 
destruction of W.W.I moved 
Mestrovic inward, toward medi¬ 
tative and spiritual themes. 
Subsequent wood-cutting reliefs 
express melancholic lines, 
unique to Gothic spirituality. In 
the period between the two 
wars Mestrovic grew and 
matured as his sculptures grew 
and matured, possessing uni¬ 
versal appeal full of tenderness 
and sensitivity. In this, his clas¬ 
sical period which surpasses 
classical art, exterior beauty 
compliments the sculptor's con¬ 
centrated effort toward gaining 



Self Portrait, Ivan Mestrovic 


an insight into morphology of 
the sculpture. By this time, 
Mestrovic was a world 
renowned master, settling in 
Zagreb as the Rector of the Art 
Academy, and starting a family. 
After the tragedies of W.W.I!, 
Mestrovic settled here in 
America and taught sculpture at 
the University of Syracuse New 
York, and at Notre Dame 
University of South Bend, 
where he created the magnifi¬ 
cent "Jacob's Well," one of his 
last masterpieces. Here he 
receives many awards, includ¬ 
ing a award from the American 
Academy of Arts and Sciences, 
and dedicates the majority of 
the works to the homeland. On 
January 16. 1962. he dies in 
South Bend and was buried in 
Otavice, Croatia. 

Today, we can see much of his 
work displayed in the Galleria 
Mestrovic in Split. Croatia. 
















CALENDAR 



No Paper? 

If someone you know is not receiving the KALIFORNSKI, 
please let us know. We publish this for you, the member¬ 
ship, and would like each of you to have the opportunity 
to keep in touch with SACO. Contact us at Rapid Offset 
Printing. 22 East Lake Avenue, Watsonville, CA 95076 - 
(408) 724-2900. 

Dale Skillicorn and Janet (Pelich) Justus-Skijiicorn 


THE SLAVIC-AMERICAN 
CULTURAL ORGANIZATION, INC. 
P.O. Box 226 
Watsonville. CA. 95077 


DECEMBER 

Sunday, Dec. 15th 
CHRISTMAS DINNER 
at 

Watsonville Senior Center 

1 1 4 East Fifth Street 

4:00 - Social Hour 
5:30 - Dinner 

Reservations by Dec. 11th 
724-1284 


Support our advertisers. 
They help support SACO. 




Ann Backovich 
21 Jefferson Street 
Watsonville. CA 95076 


DATED MATERIAL - Please Rush. 
















